
 

 

 
  

SALAD 
Maguro Salad or Tuna Salad 20.00 
Marinated fresh red tuna with avocado, mixed lettuce, cucumber, tomato cherry onions   
fungsi dressing mixed with tahini 
 
Ebi Salad 20.00 
Tiger prawn, mango, Japanese mayonnaise garnish with tobico or flying fish roe  
cucumber, ice berg lettuce,  
 
Kaisen Salad 32.00 
Mixed seafood salad with hiyashi sauce  

 
SUSHI BAR MENU 
 

MAKI ROLL 
 

Teka Maki  20.00 
8 pcs maki with tuna and touch of wasabi optional  
 
Philadelphia Maki 20.00 
8 pcs maki with salmon, cucumber, takuan, Philadelphia cheese, sesame seed or fish roe  
 
California Maki 20.00 
Crab stick, cucumber, Japanese mayonnaise, tobico  
 
Spicy Tuna Maki 20.00 
8 pcs maki with spicy tuna  
 
Futo Maki 24.00 
8 pcs maki with cucumber, takuan, crab stick, ebi and mayonnaises  
 
Rainbow Maki 23 .00 
8 pcs maki with tuna, salmon cucumber, pickle radish, Japanese mayonnaise  
 
Kapa Maki 1 6.00 
Cucumber, wasabi, Japanese mayonnaise  
 
 
 

Prices includes service charge and applicable taxes. 
For those with special dietary requirements or allergies who wish to know more about food ingredients used,  

please ask the  Manager. 



 

 
 
SOUP                         
Tofu Nabe  20.00 
Miso paste, soft tofu, wild shitake mushroom, leeks, wakame  

 
NIGIRI SUSHI                                                  
Salmon Sushi 8.00 
2 pcs salmon top on rice   
 
Tuna Sushi 6.00 
2 pcs tuna top on rice   
 
Red Snapper Sushi 6.00 
2 pcs red snapper top on rice  

 
GUNKAN  
Ebi Gunkan  1 1 .00 
2 pcs tiger prawns top on rice  
 
Maguro Gunkan 7.00 
2 pcs tuna with Japanese mayonnaise top on rice  
 
Salmon Gunkan 7.00 
2 pcs Salmon with Japanese mayonnaise, spring onion  
 
Sushi Platter 3 1 .00 
3 pcs sushi, 8 pcs maki, 3 slices of tuna sashimi, salmon and red snapper   
 
Sashimi Platter  22.00 
5 slices of tuna, salmon and red snapper   

  

 

 

Prices includes service charge and applicable taxes. 
For those with special dietary requirements or allergies who wish to know more about food ingredients used,  

please ask the  Manager. 



 

 
 

 
SIGNATURE DISH  
Master Kobe Beef Strip Loin 1 65 .00 
Kobe beef, zucchini, onion, tomato, asparagus, and special yakiniku sauce    
 
TEPPANYAKI  
Wagyu Beef  1 50.00 
Wagyu beef, lemon, butter, garlic, teriyaki sauce, mixed vegetable   

Supreme of Duck, Mandarin Glaze   42.00 
Duck breast, mandarin jams, beansprout, spring onion, carrots, and micro herbs    

Chicken Teriyaki  20.00 
Chicken thigh, teriyaki sauce, mixed vegetable   

Omani Lobster  77.00 
Whole lobster, lemon, butter, garlic, teriyaki sauce, mixed vegetable  

Norwegian Salmon 21 .00 
Salmon, lemon, butter, garlic, teriyaki sauce, mixed vegetable  

Tiger Prawn  34.00 
Tiger prawn, lemon, butter, garlic, teriyaki sauce, mixed vegetable 

Tasmanian Scallop   44.00 
Scallop, lemon, butter, garlic, teriyaki sauce, mixed vegetable   
 
All dishes are served with steamed Japanese rice or fried rice 
 
DESSERT 
Tempura Ice Cream 1 0.00 
Coconut ice cream with crispy tempura flakes  

Tropical Ice Cream 8.00 
3 kinds ice cream with caramelize banana 

Pumpkin Capsule Financiers 1 0.00 
Pumpkin cake with coconut ice cream and toasted pumpkin seed  
 

Prices includes service charge and applicable taxes. 
For those with special dietary requirements or allergies who wish to know more about food ingredients used,  

please ask the  Manager. 


